JKGREDIENTS OF PLANTS*
Book IV. vered with moist clay ; the water of which gradually
filters through the sugar, and displaces a quantity of
impure liquid. The sugar thus purified is called loaf
sugar. When redissolved and treated in the same way
a second time, it is called refined sugar. This process
appears to have been first practised by the Venetians.
5. In the East Indies, where they make very pure
pugar, their process is remarkably simple and econo-
mical, but tedious. An account of this process, as
practised about Aska and Baramptmr, has been given
by Mr Anderson, surgeon of the Madras establish-
ment. The cane juice is first strained, and then boiled
with a little lime to the proper consistency for grain-
ing;. "It is afterwards put into small earthen pots with
mouths six inches wide, and allowed to remain at least a
month ; sometimes six or eight months. A hole is then
made in the bottom of the pots, and: the liquid syrup
suffered to run eff from the crystallized sugar. The
sugar is put iipon a cloth and squeezed, being occa-
sionally moistened with water, the better to remove
the remains of the syrup. It is then dissolved in wa-
ter, and boiled a second time to the proper consistency ;
milk and some water being added from time to time
iii order to clarify it, and the scum being removed as it
rises. It is poured into small wide-mouthed pots, suf-
fered to crystallize, and a hole bored in the bottom of
the pots to allow the remains of the syrup to run off.
To whiten the sugar, the tops of the pots are covered
with the leaves of the creeping vine ; and these are re-
newed every day for five or six days. When pure su~
gar candy is wanted, the sugar thus obtained is dissol-
ved in water again, and the same process of boiling
with milk and scumming is repeated. When poured